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Some Soups—Considered as Real Food

By VIRGINIA CARTER LEE
3 GOOD, nutritious soup, seu_sm‘.t_‘d

just to the “queen’s taste.” is one

of the very best dishes for the
caterer who must figure closely on a
small household budget. Even a very
hungry man can be well satistied if the
soup 15 an unstrained “‘potage,” the
flavor just right, and it is served hot with
good homemade bread.

Unfortunately few American house-
ives realize the importance of the long,
r cooking (where the contents of the
soup kettle merely bubbles) when mak-
ing souMp. o the freguent tasting Lo see
if just the right degree of perfection
has been reached in the seasoning.

A bit of poultry seasoning, half a
teaspoaniul of sugar, a pinch of curry
powder, a ¢ouple of bay leaves, a few
whole cloves or a ting bit of ginger root
all suggostions that will often

3

pint of milk with half a minced onion,
two sprigs of parsley and half a cupful
of finely chopped celery. Remove the
vepetables and ccok in salted water till
tender. Drain; add to the milk, thicken
with an eighth of a cupful of flour
blended with three tablespoonstul of
oleo, and add twenty oysters that have
been secalded in their own liquor, Season
with salt and paprika to taste.

As further aids to the caterer it is
estimated that the eorn chowder will
cost 28 cents, the Pomeranian 35 cents,
the cheese and macaroni 26 cents, the
veal dud tripe 82 cents, the pnrie of
spingeh 47 cents, the dried lima bean
and pimento 21 eents, the tomato bouil-
lon 20 cents and the ¢ream of peanut 25
vents,

The meals Tor the week, exclugive of
that used in the soups, will include ane
pound of chopped wveal, 85 cents;

L)
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How to Eat Soup

TESTED RECIPES

Pomeranian Soup

Soak two cupsful of red kidney beans
over night inh cold water; drain, cover
with fresh boiling water and simmer un-
til very tender. Drain, rub one-half
through a fine sieve and add to the bean
pulp gradually equal parts of strained
tomato and the liguor in which the beans
have been cooked (sufficient to reduce
it to the desired consistency). Add to
this broth a bunch of very finely minced
“soup bouquet,” and season to taste with
salt, paprika, a bit of sugar and a tea-
spoonful of Worcestershire sauce. Sim-
nier until the greens are tender, add the
reserved whole beans, and serve very
hot with eroutons.

Cheese and Macaroni Soup

-

as peas, spinach, canned lima beans op
tomato. Also cut the meat in shreds
season to taste with salt, puprika :mda’
suspicion of grated c » and returp
it to the soup pot and reheat,

Veal and Tripe Soup

Chop finely, two of each, greey
peppers, onions and peeled bects, Melt
a tablespoonful of bacon dripping iy g
saucepan, add the chopped wvegetalles
and stir_until the butter is absorbeq,
Also add half a pound of 1 trine eut
into cubes, one peund and a half of vea]
knuckle and one-quarter of a cupful pf

blanched rice. Pour over lwo spant
quarts of water and sunmer for twp
hours. Take out the veal, season tg
taste with salt and whi per, add

one cupful of canned to
simmer for twenty min
there is meat on the k

toes and let
longer, If

: ; ‘kle, cut it in |
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Savory

NFORTUNATELY, many house-
l I keepers look upon salad as a dis-
tinctively summer dish, and
through the winter months, when good
sulad greens are high in price, they serve
it omly occasionally. Both from a die-
tetic and an epicurean standpoint this
is & mistake, for with the heavy winter
foods it is almost a necessity in a well
balanced meal, and certainly nothingecan
lock or taste better than a vegetable or
fruit salad, erisp and cold, and seasoned
with just the right variety of dressing.
In fact, when the preceding dishes
have been very substantial in character
the salad course, accompanied by cheese
straws or wafers and followed by black
coffee, may well take the place of the
dessert, as additional fats and more or
less sugar are really superfluous.
In making winter salads, if the family

is not a large one, a single bunch of cel-
ery or head of lettuce can be made to g0

a delicate green, are highly recom-

| mendad.

In making jellied mayonnaize soften
two teaspoonsful of granulated gelatine
in one tablespoonful of eold water and
diszolve in two tablespoonsful of hot
water: cool, and as it begins to thicken
beat it into one cupful of thick mayon-
naise.

To prepare the eclear vegetable jelly

put into a saucepan one and a half cups- |

ful of eold water, a tablespoonful each
of chopped carrot and celery, a slice of

onion, two sprigs of parsley, one bay |

leaf and three whole cloves, Add also

one teaspoonful of beef extract or two |

Liouillon cubes dissolved in a scant cupful
of cold water. Cover and let simmer for
half an hour. Have ready one heaping ta-
blespoonful of granulated gelatine, soaked

in half a cupful of cold water; add this |

to the hot liquid, stir until dissolved and
strain., The jelly may be tinted with a

| few drops of green vegetable coloring, or
| made a rich amber with a few drops of

kitchen bouquet. Season to taste with
salt and white pepper.
The despised cabbage is still another

excellent salad “green,” but be sure that |

it i3 thoroughly crisped in very ecold
water, shaved with a very sharp knife

| and then tossed until each particle is

a long way if every part of the vegetable |

i3 utilized.

Shred the green outer leaves of lettuca
with a sharp knife or scisgora, mix with
other ingredients, like fruit or vegeta-
bles, and unse the inner heart leaves with
n Russian, chiffonade or cream cheese
salad dressing. -

The small white inner stalks of celery
are best served as a relish, or in the
form of canapés, the hollow being filled

cream cheese and nuta (black walnuts
are delicious)., These may also be laid
on crisp lettuce leaves, watercress or ro-

maine, and will furpish a most tempting |

ealad course,

Use the chopped outer stalks and tops
to mix with other ingredients in the
same manner as the outer lettuce leaves
and any of the cooked, cream or thick
dressing seems to blend particularly well
with the piquant flavor of the celery.

Bits of food, like figh, poultry, vege- |

tables and fruite (gometimes too small to

use in any other way), furnish a very |

appetizing salad when raoulded in n
nighly searoned aspic jelly. Combina-

tiany of different edibles give delightful
results, and 8 tomato jelly, a jellied may-

coated with the dressing.
green salads dry them very carefully be-
fore adding the dresging, as otherwise
the dressing will not adhere but run
through and form in a watery pool in
the bottom of the salad bowl.

Winter salads may also be the eco-
nomical medium for using up a few
spoonsful of cooked food that might per-
haps find its way to the refuse can; and
it is surprising what a very small aquan-

tity of material can be converted into a |

tempting salad for the home luncheon or
supper. Accompanied by good bread and
butter, hot cocoa and canned or stewed
fruit, an appetizing meal is provided
with all the proper food values and at

with anchovy paste or a mixture of | 7 little expense,

Don’t be afraid to experiment when
making salads; the bit of shredded salt
mackerel (left from breakfast) added
with a pickled heet to the potato salad
will give it a flayor you never dreamed
of before, and the tiny pinch of curry
power blended with the French dressing,
poured over a canned peach salad, adds
much zest.

In the following tested recipes will be
found some excellent “winter malads’:

Hot Egg and Watercress Salad
Into n small frying pan put two table-
spoonsful of vegetable oil and when hot

| add one tablegpoonful of minced onion.

Fry without hrowning for four or five
minutes and then break in (without bent-
ing) three eggs. Add paprika and salt

annaise or u clear vegetuble jelly, tinted | to taste and stir them gently as they

In gerving all |

1

cook, so as to partially mix the whites |

and volks and yet have them show sepa-
rately. When a light, ereamy mass pour
over a deep bed of erisp watercress that
has been dressed with a I'rench dressing.
Serve immediately with hot rolls
brown bread sandwiches.

Astoria Salad

Remove the pulp from one grape fruit
and one erange without taking the mem-

or

l

brane and suve every particle of juice.

Also cut two canned pears in lengthwise ©

slices, Cut two hewads of endive in halves
lengthwise, diseard the outer leaves, wash
carefully and dry each leaf. Place the
halves of endive on individual plates
(these will resemble a spread fan), get
the slices of pear, one almost overlapping
another, at the root of the endive; back
of these the sections of orange pulp and
the grapefruit just above the tips of the

| leaves, To the fruit juice add slowly
four tablespoonsful ef olive or other
vegetable oil, pour over the salad and
sprinkle lightly with chopped canned
pimentos,

Beets Stuffed With Cabbage and Nut
Salad '
Have veady small beets of uniform

size boiled until tender; also a few white
| lettuce leaves washed and dried. For

Convenient Clothes Dryer

| VERY kitchen requires a dryer or
E rack for the towels and small pieces
on ironing day, and the wise house-
keeper selects a type which is convenient,
takes up no floor spacé and is out of the
| way when not in use. At this season of
the year, when snow and rain are always
| imminent, an indoor clothes dryer is
really more of a necessity than a mere
convenience.

The Hi-Lo Clothes Dryer is made of
maple wood and metal, finished in black
enamel. It has five horizontal radiating
arms, each two feet long, and a vertical
downward projecting handle,
sipned to be fashioned high on the wall
or window casing,

To lower the arms
grasp the handle, tilt it slightly and pull

down, bringing the arms within easy
reach. After the clothes are hung raise
the handle as high as possible so that
the hooks will catch on the pins and
fasten the arms, leaving the clother
above the head and near the ceiling,
where the gir is warmer. The radiating
arms are raised twenty-two inches by
the operation of the handle.

The Leader Clothes Dryer is a wall
type consisting of eight arms, each thirty
inches long, attached to a bracket which
slides along a frame board., 'This board
is fastened to the wall and the drying
arms can be locked at either of twe
heights in a horizontal position. Tha
lower height is for conveniently placing
the clothes on the arms, while the upper
position is to get them out of the way and
in & place where they will be exposed ta
the most heat,

{  The dryer should be placed so that the
arms whengowered are on a level with
the eyes and the clothing can be con-
veniently hung without effort. When

It {5 de- |

The Hl=Lo Clothes Dryer in action.

raised the arms will be about fourteen
inches higher, s0 that the suspended

clothing escapes contact with the people
in the room. !

When the dryer is not in use the arnfy
can be swung together and folded down-
ward, lying flat against the wall. This
dryer has the advantage that the loaded
arms are easfer to raise, since the bracket
slides along a guiding board, while with
the Hi-Lo the arma of the person doing
the work must support the weight during
the operation. The latter dryer, how-
ever, is excellent for smaller picces,

Hi-Lo Clothes Dryer. Price, 80 cents.

R

Two Indoor Clothes Dryers

Tested and Endorsed by 'I_'he Tribune Institute

The Leader Clothes Dryer, built to
carry a heavy burden.

Made by the Patent Novelty Co., Inc.,
Fulton, IlI, ¥

Leader Clothes Dryer, No.“1. Price,
$1.50. Made by The Pean Manufacturing

Co., North Girard, Pa.

and nuts.

four beets use one cupful and a quarter
of chopped crisp cabbage and four table-
spoonsful of chopped walnut meats, Cut
out the centres of the beets and trim
them as needed tomake casesone-quarter
of ‘an ineh thick. Chop the removed por-
tions of beets and add to the cabbage
Season to taste with salt and
paprika, moisten with a boiled or mayon-
naise dressing and fill into the beets. Seg
each case in a cup of lettuce leaves. This
gives a very ornamental salad.

Carrot, Pea and Peanut Salad

This is a convenient salad when car-
rots and peas have been served in com-
bination for a previous dinner. Add to
one cupful of the combined vegetables
half a cupful of chopped celery and one
tablespoonful of chopped roasted peanuts,
Moisten with 8 French dressing made
with mint vinegar and serve on a bed of
shredded romaine. Mint vinegar can be
made by heating the desired amount of
vinegar with a little dried or fresh mint.
Let the herb cool in the liquid and then
strain.

Canned Corm Salad

A quarter of a can of corn will serve
four persons. Drain thoroughly, add
half the amount of chopped celery tops,
one tablespoonful of chopped green pep-
per and two tablespoonsful of minced
sweet tomato pickle. Moisten slightly
with a boiled dressing and serve in hol-
lowed moulds of firm tomato jelly. Set
each mould on a bed of ghredded lettuce.

Dutch Potato Salad

Sprinkle half a teaspoonful of salt
over one and a half cupsful of cooked
potatoes, cut in half-inch cubes, then add
one tablespoonful of chopped canned pi-
mentos, one slice of minced white onion,
two tablespoonsful of chopped capers,
two tablespoonsful of chopped parsley,
half a cupful of shredded sardines, two
chopped hard-boiled eggs and two table-
spoonsful of chopppd mustard pickles.
Pour over about six tablespoonsful of
olive or vegetable oil and turn the ingre-
dients over and over until the oil is all
taken up; then add three tablespoonsful
of vinegar and turn again. Set in a
cold place until ready to serve. This
salad should stand for some time after
making. Serve
with lettuce leaves.

Mixed Green Salad With Hard
Boiled Eggs

Half a head of ghredded lettuce, half

a bunch of shredded watercress and half

a cupful of chopped celery tops. Mix the

washed and dried green vegetables to-

gether, and, if you have a small saucer-

ful of cooked string beans, add these |

also, with two coarsely chopped hard
boiled epgr. Dress with a French dreas.

in a salad bow!l lined |

Winter Salads Cleverly Contrived

By MARGARET HAMELIN

| der, but not broken. ?
| when about three-guarters cooked. When

kle with chopped eanned pimenios.

ing, tosa lightly and eerve in two €Tisp
lettuce leaves, arranged as 8 cup. Spris-

Dried Lima and Black Bean Salad

Let one cupful each of lima and blatk
beans soak overnight, separately, in eld
water: then drain, wash in cold watel
drain and set to cook in cold walan U
ter boiling begins replenish with biofling
water as meeded and let cook until tef-
Season with galt

cold add to the lima beans two .mh‘e'
spoonsful of chopped parsley and 0B

3
tablespoonful of mineed green pepper 3:;"
to the black beans one chopped ha
boiled egg and a tablespoonful ©

Arrange It

chopped red tomato pick
individual portions (a sm
each mixture on a large lott
add a French dressing t
spoonful of Worceste
been added.

SALAD DRESSINGS

Cream Cheese Salad Dressing
Beat a quarter of a cupfu
cheese to a paste and gradus
the uncooked yolk of one egy, ha :
spoonful each of salt and 1\:ip1'ik=|- "':
tablespoonsful of vegetable oil and "0'._
two to three tablespoonsful ol \'1!15'53'.
This dressing is particularly good “'iﬁi

lettuce, endive, romaine and cold boi
cauliflower.

Nicoise Dressing

Mix together the sified yolk of 8 h]:‘rgi
boiled egs, Lalf a tonspoonful eac g
mustard and = ne-quarter of 8 il
spoonful of pap and one te'isi.:i?ﬂww
each of chopped chives and 1_\:‘5{:419,\:%“] of
gradually stiv in four '.u:\!.sl‘wnu.f il
vegetable oil, one fablespoonful © S
satce and one tablespoontul of vin fr
This dresaing is recommended for
cabbage and celery salads.

Chiffonade Dressing

To one pint of mayonnaise nnil_i\:_u“
half cupful of mixed c¢hopped 'h.s A
pers and canned pimentos, ha .
spoonful of horseradish and a]!q““h“::
of a cupful of mixed chopped giu b _
cucumber pickle, This is deli .5
anyv cald fish salnd.




